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AMENDMENTS TO THE CLAIMS; 

Claims 1-6 are amended. Claims 7-24 are added. The following is the status of the 

claims of the above-captjoned application, as amended. 

1. (Currently amended) A process for producing an edible product, comprising , in a process 
for producing an edible product, the following s equential steps: 

a) mixing a maltogenic alpha-amylas c, an alpha amylase or a microbial pullulanase 
with raw materials comprising starch p produce a mixture comprising raw matejiqls 
and the maltooenlc alpha-^amvla se or the microbial pullulanase, 

b) heating the mixture s o as to gelatinize the «tftrrfi And produce a gelatinized starch 
PQmPQ?ition» 

c) cooling and holding the gelatinized starch c omposition to effect retrogradation of 
the starch and produce a retrogr aded starch composition, and 

d) hating and drying tfie retrograded starch composition. 

2. (Currently amended) The process of th o pr e c eding olalmd airTLl wherein the edible product 
is a snack food or a breakfast cereal. 

3. (Currently amended) A process for producing snack pellets, comprising, in a process for 
producing spacK pell^B. the following sequential-steps: 

a) mixing a maltogenic alpha-amylase , an - a l p h a amy l as e or a microbial pullulanase 
with raw materials comprising starch to produce a mixture com prising raw materials 
and the maltooenlc alpha-arnvlase or the microbiaLpullutanase . 

b) heating and extruding the mixture so as to gelatinize the starch and form 
petlete rods . 

c) cooling and holding the rods t o effect retrogradation of the starch, 

d) heating and drying the rods: and 

e) cutting the rods to form pellets. 

4. (Currently amended) The process of the prec e d i ng olaimg lainiA wh i ch furth e r compris es a 
wherein the heating step-is performed p rior to the extrusion. 

5. (Currently amended) A process for producing a snack product comprising 

a)producrng snack pellets by the process of an y prec e d i ng clainv3, followed by 
fel h e at trea ftne4he-petfete frving the pellets in oil.T -Barti cularly by - fry i ng I n oi l puffing In 
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ho t air, mlorowov o or infrared o ven . 

6. (Currently amended) A process for producing shredded cereals, comprising, in a process 
for producing shredded cereals, the following o c quc n t ial steps: 

a) mixing a maltogenic alpha-amylaser^el pha amy l a se or a microbial pullulanase 
with raw materials comprising starch to produce a mixture comprising raw materials 
and the maltogenic aloha-amylase or th e microbial pullulanase. 

b) cooking the mixture so as to gelatinize the gtorch and produce a gelatinized starch 
composition . 

c) cooling and holding the gelatinized starch comp osition to effect retroqradation of 
the starch and produce a retrograded starch composition , 

d) ho l d i ng to eff e ct ret re gradat i on of the Gtaroh, and 

e) shreddino the retrograded starch composition , and 
Qejbaking the retrograded starch composition , 

7. (New) A process for producing a snack product comprising producing snack pellets by the 
process of claim 3 t followed by puffing the pellets in hot air. 

8. (New) A process for producing a snack product comprising producing snack pellets by the 
process of claim 3, followed by heating the pellets in a microwave or infrared oven. 

9. (New.) The process of claim 1, wherein said (a) comprises mixing a maltogenic alpha- 
amylase with raw materials comprising starch. 

10. (New.) The process of claim 1, wherein said (a) comprises mixing a microbial pullulanase 
with raw materials comprising starch. 

1 1 . (New.) The process of claim 3, wherein said (a) comprises mixing a maltogenic alpha* 
amylase with raw materials comprising starch. 

12. (New.) The process of claim 3 r wherein said (a) comprises mixing a microbial pullulanase 
with raw materials comprising starch. 

13. (New.) The process of claim 6, wherein said (a) comprises mixing a maltogenic alpha- 
amylase with raw materials comprising starch. 
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14. (New.) The process of claim 6, wherein said (a) comprises mixing a microbial pullulanase 
with raw materials comprising starch. 

15. (New.) The process of claim 1, wherein said holding is from 8-24 hours and cooling is to 
15-30°C. 

16. (New.) The process of claim 1, wherein said holding is from 10-16 hours and cooling is 
to15-30°C. 

17. (New.) The process of claim 1, wherein the raw material mixture has a water content of 
up to 32%. 

18. (New.) The process of claim 3, wherein said holding Is from 8-24 hours and cooling is to 
15~30°C 

19. (New.) The process of claim 3, wherein said holding is from 10-16 hours and cooling is 
to15-30°C. 

20. (New.) The process of claim 3, wherein the raw material mixture has a water content of 
up to 32%. 

21 .(New.) The process of claim 6, wherein said holding is from 8-24 hours and cooling is to 
15-30°C. 

22. (New,) The process of claim 6, wherein said holding is from 10-16 hours and cooling is 
to15-30°C. 

23. (New.) The process of claim 6, wherein the raw material mixture has a water content of up 
to 32%. 

24. (New.) The process of claim 1, wherein said (a) comprises mixing a maltogenic alpha- 
amylase and a microbial pullulanase. 
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